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Investigation about the nature after to college  
of the nutrition course student 
Degree of understanding which is seen in cooking study training  










A test of taste and the degree of comprehension of cooking study training were investigated in 
order to get to know the nature after a nutrition course student. 
1. Those who answered all five basic tastes correctly went up by 10% or more compared with 
35.8% and front news as a result of the test of taste. 
Moreover, as for the accuracy rate according to five basic testes, the rise by this news was 
seen in bitter taste, acidity, and a taste. 
2. In concentration calculation, the accuracy rate in this news went up notably. 
3. Although an understanding in of cooking study training had much percentage of those who 
understand in every item, the bipolarization those who do not understand by two items 
indicate 40% order to be was seen. 
Also in the knowledge and technique of cooking, the nature of the second grader after 
education was improving also in the taste. 
While continuing to devise education, I would like to wish a student's much more growth. 
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  次の各溶液の呈味(あじ)について、該当する所に○印をつけなさい。 







    2．計算問題 
  1)1％の出し汁150ml 作る際の塩分量を求めなさい。 
  計算式) 
答え ｇ 
  2)塩分10％の味噌を 10ｇ使用時の塩分量を求めなさい。 
  計算式) 
答え ｇ 
  3)塩分17％の醤油を大さじ 1 使用した時の塩分量を求めなさい。 
  計算式) 
答え ｇ 
図１ ２年時 設問用紙 
武蔵丘短期大学紀要 第20巻 














切り方について   薄切り
                        みじん切り
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Ⅲ 結果及び考察 
１．味覚検査 
図 3 に味覚検査の 5 基本味の正解率を示した。
6つの試料すべて正解した者は 35.8%で前報 1) の
21.8%と比較すると 10%以上上昇した。 
図 4 に 5 基本味別の正解率を示した。苦味
43.3%・酸味 73.5%・旨味 67.9%において、前報










































率は 1) 73.6%、2) 73.6%、3) 45.3%と、いずれに
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